Mycobacterium avium subsp paratuberculosis was isolated from two out of seventy samples (2.86 %) of pasteurized and ultra-pasteurized milk. The isolates were positives to IS900 PCR and showed a C17 RFLP pattern, the most prevalent in Argentina. The present study is the first report of Mycobacterium avium subsp paratuberculosis culture from pasteurized milk in Argentina.
microorganism (18).
The way in which MAP is transmitted is not fully understood yet, but some evidence suggest that humans can get infected through contaminated milk. Some authors suggest that pasteurization is capable of destroying mycobacteria. Stabel (24) have shown that when milk is inoculated with MAP and subjected to a treatment of 65°C for 30 min, MAP are killed since no viable microorganisms were found after 28 days of incubation. Likewise, Pearce et al. (21) stated that the commercial pasteurization provides an effective inactivation of
MAP. In contrast, other authors support the theory that when
MAP is present in milk, it is able to resist the pasteurization conditions (5, 6, 9, 10).
In the United Kingdom, viable MAP was detected in 1.7% of samples of commercial pasteurized milk (7) and in 6.7% of samples of naturally infected raw milk subjected to commercial scale pasteurization at 72°C for 15 or 25 s (8) . In the United States, viable organisms were found in a small number of bottles of commercial pasteurized milk in California, Minnesota and Wisconsin (2.8% of the 702 samples analyzed contained viable MAP) (4). In the Czech Republic, M. avium was cultured from 4 of 244 (1.6%) units of commercially pasteurized retail milk (1) . In other studies, powdered infant milk from seven countries were tested, and DNA MAP IS900 was detected in 49% of the samples, whereas using real time 
